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%The issue of Salmonelg entqrz{tﬂzdzs‘;mfectnon’and contamin
i ;51mply By pIacmg a wamng iabel on egg cartons and regul
This does not resolve a mayor cause of contamination: the industry standard of for

of chxckens

The poultry 1ndustry utlllzes and advocates the w1thhold1ng of aII food for up to 14 days in order
to synchronize the laying cycle of hens used for egg production. This industry standard, known as
forced moltmg, is not done for the beneﬁt of the hens. It is not done because 1t is medlcally
indicated. It is done simply to max1mxze proﬁts for the producer.

The FDA should prohibit the practice of forced molting for chickens used for egg productlon
because forced molting has been scientifically’ shown to promote disease, in partlcular Salmonella _
enteritidis infection and sheddmg of orgamsms by destroylng the starving hens' immune systems.
It also has been shown that this leads" to substantlal contamination of human food, through
contamination of eggs. Removmg this source of conta,mmatlon will be more meanmgﬁll‘ fo r human
Vhealth and safety than \an y labeling system

Nedim C. Buyukmihci, V.M.D.
Professor of Veterinary Medicine, University of California
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